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MILITARYspecification

BAKERYMIXES,IREmRED

‘Ihis specificationis approved for use in all ~ and agencies of

1.

1.1

mixes

~ of Defense.

SCOPEAND CLASSIFICATION

ScoDe. This specificationcaversthe classesti stylesof bakery
speciallypreparedfor

the ~t of Defense=

1.2 Classification.

extenkd shelflifeand use at all altitu& by
item of generalissue.

1.2.1 classesand Stvles. Fm?pamd k)akrymixes shallbe of the following
classesW styles,as specified(see6.1).

Classl - cakemixes

StyleA - White
StyleB - Yellcw
StyleC - Devil’sfood
StyleD - Girqerbmad

Beneficial~= (mmmemlations, additions,deletions)and any
~inentdata whitimaybe of use in@zuvirqtidocumen ttidbe
~ to: U.S. Amy NatickRssea.wh,Development,and Engineering
Center,Natick,MA 01760-5018by usirqthe Warikdization Dmument
InQrovementProposal(DDForm 1426)~hg at the end of thisdounnent
or by letter.

AMSC N/A RX 8920

DISTRIBUTIONSTMEM3W A. Appuved for public rel~; distribution is unlimited.



c!lass2-

StyleA
StyleB
*le C

class3 -

class4-

StyleA
StyleB

MIL-B-44275A

Quickbreadmixes

- Yellw wrn bti
- Biscuit
- Pancakeard waffle,regular

C’alu2doughutmix

Y*-leavened mixes

- Roll
- Sweetdough

class5 - Chocolatebrwnie mix

2. APPIJC!AmEmau4EmS

2.1 Governmmt dOCuments.

2.1.1 S13ecifications,~, and handbooks. The followingspecifica-
tions,standmk, andhandbooksfonuapart of this docunmt totheextellt
specified~fi. Unlessotherwise~sified, the issuesof thesedocuments
arethose listedjn the issueof thewpartmm t of DefenseIndexof
Specificationsand Stadazds (120DISS]and sup@ement thereto,citedin the
solicitation(see6.1).

SPECIFICATK)NS

PPP-C-29‘ - Cannedsilk”~ Items,Packagingof

MIIrLr1497 - Iabelingof Metal - for Sukistence
MII.rIr35078- ~~{ Ufit: ~tion of Semiperd=

~ Items; Cl-, ~nal Equi-t
W Equ@nge; General SpecificationFor

Mnm!ARY

MIL-STD-105 - SamplingPnxedms and Tablesfor Inspection
by Attributes

MIk~129 - Markingfor Sh@ent and Storage

(Unlessotherwiseindicated,copiesof federaland raili~ specifications,
swEla@s, ad hzudkooksare availablefromthe SbMardization Documm&
OMer Wsk, Building4D, 700 RobbinsAvame, Philadelphia,PA 19111-5094.)
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2.1.2 otherGovernlmntdmments. drawilws. publications.The
follwil’qotherGovEZnlTEntdocumen-, drawiqs, and publicationsforma part
of this doanent to the extentspecifiedherein. Unlessothemise specified,
the issuesare thosecitedin the solicitation.

~ PRUTKTION AGENCY (EPA)

Natioml Primaq DrinkingWaterRegulations

(Copies- availablefrcunthe Officeof Drink@ Water,Envim~
ProtectionAgency,WH550D,401 M Street,S.W., Washi@on , DC 20460.)

Us. DEPAKIMmT OF’AGmmlmJRE (um?y)

RegulationsGoverningthe Inspectionof Ekjgs?d Egg Prducts
(7cm Part 59)

(Qies are available fmm the fief, Stm&nXh “zation Branch, Ia.iltry
Division, Ik@cultural Marlu=tingSarvi=, U.S. ~ of Agriculture,
Rocan3944, South Buil~, P.O. Eox !96456,Wadmcjtm , DC 20090-6456.)

united statesStandads for Gradesof Nonfat Dry Milk
(spray ~)

united statesStanch& for Dxy Whey

(Cbpies m available frcmthe Dairy~ “zationBranch,Edry
Division,AgriculturalMarketingService,U.S. -t of X@=-,
Roan 2750,SouthBuildiq, P.O. Box ‘96456,Washn@on, DC 20090-6456.)

unitedstatesSedards for @fition of Food Containers

(Copies are availablefranthe Chaixpemon,Conditionof Container
Cammittee,AgriculturalMarkthg Sezvice,U.S.,~ of Agriculture,
Room 2506,SouthBuildiq, P.O. ~X 96456,Washuqtm , DC 20090-6456.)

Us. DmAmMEm OF HEALZHAND HUMANSERVICES(HHS)

FederalFood,Drug and CosmeticAct ti regulationspmmukj’ated~
(21CFR Parts1-199)

(Copiesare availak+efromthe Superinkdent of DocuEn&, Us. Govexrm2rlt
Printing Office, Washngtm 1 DC 20402-0001.)

2.2 Non—Governmentuublications.‘Ihefollowingdommmts forma part of
this docummt b the extat specifiedhensin. Unlessothexwisespecified,
theissues of thedocumnts which~DoDado@ed ane thoselistedin the
issueof the DODISScitedin the solicitation.Unlessotkwise specified,

issuesofd&uEn tsnotlisted inthe IDDISSam the issuesof the
ts citedin the solicitation(see6.1).doaxren
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z.u4EFu~lWWlATEONOFCEREM~ (AA(x)

Approved Methods of the Amrican Associationof Cemil Chmish3

(Application for copiestid be wkkessd ti the AmericanAssociationof
~uwmists , 3340PilotI&d =, St. Paul,MN 553.21.)

ANEFUCANIWHIVIEOFB?UUIVG

tion in BreadMaking,YeastFennenta Resear& !lkchnicalBulletin,Volume V,

Issued 12 Ikcem&r 1983

(Applicationfor copiesshouldbe ~ to the Anu2ricanInstituteof
Baking,1213BakersWay, Manhattan,K 66502.)

AQAcmImNATIoNAL

OfficialMethodsof Analysisof the AOAC

(Applicationfor copiesshouldbe addressedto the AOAC International,2200
WilsonEaulevard,Suite40~, Arlhgton, VA 22201-3301.)

NATImAL AcADmY OF SCIEN_

Food CtlemiCals Ccdex

(Applicationfor copies
2101ConstitutionAvenue,

shouldbe adkessed to the NationalAcademyI%ess,
N.W., Washincjton,K 20418.)

(Non—GovernmntStan&ds and otherpublicationsare nomally available
framthe organizationsthatprepareor distributethe documents. These
~ alsomay be availablein or thxoughliharies or atherinfonna-
tianal~ices. )

2.3 Orderof ?recedenoe. In - eventof a conflictbetweentie text of
this domm?nt al’xltherefexe’n=scibedherein,the text of this docment
takesprecedence.N- in this ~, ~, ~ applicable
lawsand regulationsunlessa spscific exenptionhas been cbtamxl.

3.1 Firstarticle. When specified(see6.1),a sanpleshallbe subjected
to fixstarticle-ion (see6.2) in accordancewith 4.4.

3.2 Ingredients. All ingredi- shall be clean, sound, wholesome, and
free fmrn foreign material, evidence of rdert or insect infestation,
~ material, off-odoxs, off-flavozs, and off-colo=.

3.2.1 Anh!7dxuusmonocalciumrhosnhate. Anhydluusmonocalciumphosphate
shallcamplywith the Food ChemicalsCodex.
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3.2.2 Caramelcolor. ~ colorshallbe fullstn=qth, pmdered
carameloolorand shallccmplywith~ Food_cals Codex.

3.2.3 Chemkil leavenincfacrats. ulemic!alleaveningagentsshallcomply
with the puritystmiar& of the FoodChemi~ Codex. Fermittedixqmdients
shallbe sodiumbi~ te, sodiumaluminum
nmocalcium phosphate.

@=@=*, and coated
The coatingshallbe a hard fat or othersuitable

materialwhichwill slw the volubilityof the salt. The above ingredients
shallbe powk%?d and * flowing.

3.2.4 Cocoa. ~shallbetitunfatti prwesswcua of the
canmrcial - knuwn as ‘kxiium mhed.~’ Neither sodium carbonate nor
sodium bi~ teshall beusedin the~ (alkali ~tment)prucess. .
A1.kalizationshall be on the nib or prior to the press -. ‘Ihecocoa shall
conform b - IWinition and Shnda@= for cmooa pmxiucts under the Federal
Food, Drug, E@ -tic Act (~) artiregulations pagated th~.

3.2.5 Color, vellow No. 5. Yellw No. 5 color shall be in W pckiaed
form and shall be FDA appxmxi.

3.2.6 Corn svnm solids. Corn syrupsolidsshallbe of the commercial
typeknown aslowdextmse equivalent.The mamfacturer’sdescriptionof the
productshallindi=~ a dextroseequivalentinazangefxun15to 30.

3.2.7 Dextrose. Dextroseshalllxsawhite cqstalline sugarcamllemially
obtainedby completehydrolysisof dti. Itshall bepowde)x!dandfnee
flawirq.

3.2.8 rmducts. dried. Driedegg productsshallbe driedegg yolks,
driedegg whites,or driedWholeeggs,as applicable,to producethe required
product. The driedegg productsshallbe processedand labeledin accordance
with the IkgulationsGoverning* Inspectionof Eggs and E@j Products(7 CFR
l%rt59) asevidenc& bythe USIM eqgprcducts
label.

~on shieldon the
Driedegg pruductsshallnot exceed6 mnths of age at the tine of

their incorporation.

3.2.9 Ikm whites.dried,withwhit.xinaaid. The driedegg whitesshall
-t - ~ts of 3“2”8--1 -* ~ ‘m - 0“1 ~ of
sodiumlaurylsulfateas a whi@ng aid. Thedried eggtitishall be the
type(s)used in whiteoak mix.

3.2.10 Iecithin. Lecithinshallbe a mmentra- manufacturedfrum
sqbeans and shallccanplywith the FoodChemicalsCbdex.

3.2.11 Milk nonfat. , hidh h-t . Nonfatdry milk shallbe U.S. Extra
Grade,High Heat of tie U.S. S&ndads for Gradesof NonfatDry Milk (Spray
~) ●
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3.2.12 Molasses.dried. Driedmolassesshallbe a free fluwiq p~
made fromdarknmlasses- suitablecarzyiq ma-ial sud as sugar,
co~, flour and other carryiny iqmiiients. It =y containfxee flw
agentssuch as silicondioxide. The mlasses solidsoontentshallbe 62 to
66 peXU21k.

3.2.13 Mono- arxldiqlvoerides. Mono-ti diglyceridesshallbe a
combinationof xmmglyceridesad diglyoerides.lhe manufa~’s
*iption of the productshallindicatian alphamonoglyoeridecon@nt in a
raqe fxum40 b 55 pement.

3.2.14 Mona-xlvcerides. Monoglyceridesshallbe esentidly pure distilled
_ly=ides, eitherhard or plasticas specified.

3.2.15 Salt. Salt shallbe noniodized,white,refinedsodiumchloride
with or withoutanticakingagents,am3 shallcomplywith * puritys&ndar&
for sodiumchlorideof the FoodChembls Codex.

3.2.16 shOr&lilXfe - sJIortening shall be Mined, hydmgena-
vegetableoil @ shallhave a stabilityof 100 bum or gxeateras
detemined by the ActiveOxyyenMethod (ACM). In addition,the shortening
shallwntain ~ appzuvedantioxidamtsat levelsnot to exceedregulatory
guidelines.The free fattyacidsshallnut exceed0.08percent. If an
enulsified shorn is used,it shallcoqly with the aboveAC&l@ility
but the free fattyacidsshallnut exceed0.50percent.

3.2.17 Sodiumsilicoalumina te. W sodium silicoaluminate shall comply

with & FoodChemicals-.

3.2.18 Sodiumstearoyl-2-lactvlateand scdiumor calciumpm ionate.
Sdium stearoyl-2-lactylateail sodiumor calciumpropionateshallbe
~ - f- flowingand shallcomplywith the Food chemicals Codex.

3.2.19 SolubleSDice flavorinq. Solublespiceflavoringshallbe the
flavoringconstituentsof the naturaRspicesinmrporatedin a solubledry
carrier,- as corn syrupsolidsor dextrose,insucha ratiothat the
spiceflavoriq is equivalentto an equalweightof naturalspice.

3.2.20 Sov flour (defattedl.Soy flour (defatted)shallbe the finely
milledfree fldllg PoM3erobtainedfrc%uthe processingofsoyti.

3.2.21 Sov flour (lecithinatedl.Soy flour (3to 6 percentlecithin)
shallbe made framsoy flourwith a 70 PDI (proteindispersibilityindex)ad
shallhave a minimumproteincontentof 50 pemmt and shallcontain4.5 f
1.5 percentlecithin.

3.2.22 Suuar. Sugarshallbe a white,refinedcane or beet sugar,or a
aanbinationthereof. The sugarshallbe of a particlesizeknownas “Baker’s
Special”whi~ passesthrougha U.S. Sta&?xi No. 40 sieve,but not mm than
20.0percent,by weight,shallpass tluuugha U.S. StandardNo. 140 sieve.
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3.2.23 Wheat flour. Wheat flourshallbe enrichedflourof the nominal
tYPe ~ified for =ch prduct and shallbe of ~ quali~ as ti provide
the mquimii characteristics of the end item.

3.2.24 %W, (sweet-tWe) my, sweet-type whey shall be Us. Extra
Gradeof the Us. StmdadS for & Whey.

3.2.25 Yeast,active,C&v. Active,dry yeastshallbe in accordancewith
the -iron Instituteof BakingRee=wch ‘lkchnicalBulletin,VolumeV,
Issued12 Ikcmber 1983.

3.2.26 Yellowmm flour. Yellowcom flourshallbe
yellawcorn resemblingCornstarq - for color. It
grittinessto the bakedproductsinwhichit is used.

finelypmdemd
shallnotinlpart

3.2.27 Yellowmm meal. Yellowmm meal shallbe degemed yellowcorn,
of a granulationwhitiwill impartthe dmracteristicgrittinessin com
bread.

3.2.28 Water. Waterused forbatterpreparationW washiq shallmnform
to the NationalPrimaryDrinkingWaterF&julations.

3.3 Preparationof mixesand memred Droductremimmnts.

3.3.1 Exten&d shelflifemixes. sodiumsilicoalminatemay be
*ituted for up to 1.0percat, by weight,of the formulationfor equal
Partsof flourandsugarforclassl, stylesA, B, C,ti D**,@
class5, -late bruwniemix, ti for an equalmount of flourfor class2,
stylesA and B quickbreadmixes.

3.3.1.1 class1. cakesmixes. stylesA, B, W C pmduc’tsshallhave a
moistuzecontentof not mm than 5.5 pemmt by weight. StyleD pmtiuct
shall have a misture contentof not more than 7.0 percentby weight. Sodium
bicarbonate,when required,ml be packagedseparatelyas specifiedin 5.1.
The individual- shallhave a pleasimjflavoranl aromatypicalof the
productas formulated.

3.3.1.1.1 styleA. whitecakemix. The bald product,when pmpamd
acconiingto 4.6.1.1,shallproducea cakewith a goldm browncrusthavinga
slightlyconvextop surfacefreeof cracks. The cmmb shallbe ~~
isticallymist, whiteand evenlyfinetextued qqm2achiTqthe~of an
angelfood*. When bisectedhorizontallywith a sharpsaw—toothedWife,
thecahshal.l havenolazye gas pocluksor tunnels. TWohou.rsafter_,
theentim dceshall separateeasilyfmmthepan ~inverting ti pan and
~&@&m edge lightlyon a hazxlsurface. -Calu=shal lnotbmakor

exammed in acmrdance with 4.6.3. The - shallhave a specific
volumeof 2.9 or ~ter immediatelyaftercoolingwhen exmined in
accordancewith 4.6.2. The formulationforwhitecake* shallbe as
follms:

7
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Whi.tecakeInixy

Immdients

Wbsat flour,mke type

Egg whites,dried,with whippingaid
8oy flour (lecithinated)
-, dry (-t-qpq
Mone and diglycerides~ ~
8alt
Sodiulualuminum@=@=-
Sodiumbicahna te (see5.1.1)
Sodiumsteamyl-2-la~lati ~
Lecithin&

2/

by weiaht

43.00
40.80
9.00
2.00
1.00
1.00
0.90
0.80
0.50
0.50
0.40
0.10

J/ The battershallbeabletowiths_ a30minute settingperiodina
roundpan, at a temperatureof 78%?to 84% withoutexhibitinga

,crustyfoam-liketop after&d&q.

2/

2/

4/

=&fim9r’edim shallbe by X&hods TJltliCh~ Unifom
Use of a turbulizer(inpactmill)or equivalentequipment

is mcmndLd.

Mono- - diglyceridesshallbe incorporatedintothe shorteningby the
shorteningmnufactumr.

An emulsifiersystemwhid pxulmes equivalentresultsmay be
substituted,providedthe resultantcakemeetsall &her mqukmmb of
thisdocment. Iecithinmust beused in eithercase.

3.3.1.1.2 StyleB, Yellw cakemix. The bald p?xxhlct,when pmpamd
accordiq to 4.6.1.1,shallproducea cakewith a goldenbrmn crusthavinga
slightlyconvextop surfacefreeof cracks. The crumbshallbe
characteristi~ly mist, lightyellowad slightlyopen ~. When
bisectedhorizontallywith a sharpsaw—toothedknife,the cake shallhave no
l-e gas pochts or tunnels. llmhours afterbakimj,theentb= cake shall
-teeasily fmmthepan byirmrting thepantitappm~edge
l@tly an a M surface. Thecabshall not breakor crackwhen exmined
in accordancewith 4.6.3. The cah shallhave a specificvolum of 3.0 or
greaterimmediatelyaftercoolingwhen exmined in accordancewith 4.6.2.
The foxnuilationfor yellowmke mix shallbe as follms:

Yellow&mix~y

Ingredientsy

40.90
wheat flour,- type 40.00
shortening 8.70

8
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Ingredients3J

g, dried,whole
Milk,nonfat,dry, high heat
salt
Mono-h diglycerides~ ~
sodiumallnninum@=@a-
Sodiumbi~ te (see5.1.1)
Sodiumstearoyl-2-lac@late~
Lecithin~

(cent’d)

bv weiuht

5.00
2.00
0.90
0.90
0.55
0.55
0.40
0.10

2/

2/

2/

4/

5/

l!hebatte rshallb eabletowithss a30minute settingperiodin a
roundpan, at a tenprature of 78% to 84% withoutexhibitirqa
CZllS@f-lb top afterm.

=l-imm- shall be by lEthds which~ Uniform
Use of a ~izer (iqact mill)or equivalentequipment

is recomm&.

!Ibeach 1,000poundsof mix add 16.75gramsof I’D&CyellowNo. 5 oolor.

Mono- @ diglyceridesshallbe incorporatedintothe shorteniq by the
shortenirqmanufacturer.

An emlsifier systm whichproducesequivalentresultsXIHybe
substituted,pruvidedthe resultantcakemets all othermquuemnts of
this document. Iecithinmust beused in eithercase.

3.3.1.1.3 StyleC. devil’sfoodtalemix. !nlebake dpmduct,when
P- am- to 4.6.1.1,shallproducea cakewith a reddishto
bnmnush blackcrusthavinga slightlymnvex top surfaoefme of cracks.
The crumbshallbe characteristicallymist, rddish-blackand slightlyopen
textured. when bisectedhorizmtallywith a sharpsaw—toothedlmife,the
mkeshall havenolarge gas pocketsor tunnels. ‘IWohoum afterbakiq, the
entirecakeshall sepamte easilyfrmthepan byinvertingthe pan and
=--~ edge li@~Y on a ~ -a=. m m -1 not be or

in accordancewith 4.6.3. The calu3shallhave a specific
voluE of 2.7 or greaterinunediatelyaftermol~ when examimd in
accordancewith 4.6.2. ‘IhepHof the bala2dpmductsha11be9.00r greater.
The formulationfor devil’sfoodca& mix shallbe as follows:

Devil’sfoodcakemix IJ ~

Imredients Wrcent bv weiqht

41.80
wheat flour,C!alu?typey 36.50
Shortening 9.00

9
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Deviltsfcodcakemix~

Inumdients

~, dried,whole
Soy flour (lecithinated)
Sodiumbicarbona* (see5.1.1)
salt
Milk,nonfat,dry, high -t
Sorbitanmmsteamte ~ ~
Hardmonoglycerides~ ~
Plasticmnoglycerides~ ~
Polysorbate60 # ~
Lecithin5J

2J (cent’d)

PeZcentbv weiuht

3.00
2.00
1.15
0.75
0.70
0.40
0.25
0.25
0.10
0.10

2/

2/

3/

4/

5/

The battershallbeabletowithkand a30minute settti~iod ina
- pan, at a tenpemtum of 780P to 8401?without +iking

_ f-lb top afterbale@.

=&im&* shallbe by n&hods whichensureLmifonu
Use of a turbulizer(impacttill)or equivalent

is mccmle&

Nut to exceed13.5pement moisture.

a

@m

Monoglyoeridesand emulsifiersshallbe incorporatedintothe shortenimj
by the shorteningmanu.fachuer.

An emulsifiersystemwhichproducesequivalenttits may be
substituted,provided* resultantX =ts all other~ of
thisdocment. Iecithinmstbeused in eithercase.

3.3.1.1.4 StvleD, crimerbreadcakemix. - bakedp~, when p~
acconlingto 4.6.1.1,shallprduce a - with a brmn crusthavinga
slightlyconvextop surfacefreeof era-. The * shallbe character-
isticallymist, brownishyellow,and of a texturemidwaybetweena yelluw
cake~ and a chewyhigh gluten,la specificvolum bread. When
bisectedhorizontallywith a sharpsaw—toothedknife,the cake shallhave no
largegas pocketsor tunnels. ‘IkOhoursafter_,ti entirecake shall
separateeasilyfrmthepar ibyinvertingthepanamltappqone edge.
lightlyon a had surface. Thecake shallnot b- or crackwhenexmmed
in accordancewith 4.6.3. The cake shallhave a specificvolumeof 2.2 or
grd32r immediatelyaftercoolingwhen exmined in accmdame with 4.6.2.
The ~ of ~ baluxlgiqerbread shallbe not less-8.0. ‘Iheformation
for giqerbread cakemix shallbe as follows:

10
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Ginuexbreadcakemix

Inamdients

wheat flour

Molasses,dried
Shortening
Solublespiceflavor- ~
-m bicarbonate (see5.1.1)
salt
Soy fluur (lecithinated)

-+@mY=et-*)

I/

mrcent bv weiuht

45.40
30.50
10● 00
9.00
2.00
1.00
0.70
0.65
0.65
0.10

2./ Mix&3-3ymts shall be by methodswhichensureuniform
Use of a turbulizer(impactmill)or equivalentequipment

is remLm@k.

2J The solublespiceflavoringshallbe in a ratioof 5 ~ 9X, 4
paItscinnamon,and 2 partsallspiceby weight.

3.3.1.2 Class2. uuickbreadmixes.

3.3.1.2.1 StyleA, vellowcornbneadmix. mebakedpmdllct,wh=
preparedacmxding to 4.6.1.2,-1 producean evengrainsdbn?adhavinJa
slightlyconvextop surfacewithoutany dip6 or crack one hour after
q. The mm breadshallhave a,specificvolum of not lessthan 2.0
~ately after cooling, when exammed in aa!ordance with 4.6.2. The
moislalxemtentofw drymix shal.lbe notmoR-9.5~ by
weight. The fonmlation for yellow corn b- mix shall be as follcws:

Yelluw (mm breadmix

Ingredients

Wheat flour,hd @pe
Yellcn+lcornneal
she*
Milk,nonfat,dry, high heat
~, dried,whole

salt
sodiumaluminum@**
-m bicarbonate (see5.1.1)
Scdiumstearoyl-2-lactylate

3.3.1.2.2 StvleB, biscuitmix.
acmrdiq to 4.6.1.3,shallproduce
lightb~ crust. The _ shall

by *i@t

41.00
32.00
11.00
5.00
5.00
2.50
1.00
1.00
1.00
0.50

mlebaked pmdwt, ldlenp~
a symnstrical biscuitwiti a unifom
be dmzmteristically tender,white,and

11
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~ Prkily of small,thinwalledcells,- shallnut be soggyor
gritty. The biscuitshallhave a specificvolum of not less_ 2.4
immdiawva ftercoolimw hen exmined inaccordanoe witi 4.6.2. The
misture &tent of theiliX
The formulationfor bismit

Ingredients

Wheat flour,breadtype~
Shortming
= @Y (--@F=)

salt
SoY flour (lecithinated)

shall be nut mm than 10.0percentby weight.
lnixshallbe as follcK#s:

Biscuitmix

bv weiqht

73.20
15.00
3.20
2.60
1.70
1.60

Sam alulilinm ~te (- 5.1.1) 1.35
-m bicarbonate (see5.1.1) 1.35

~ Not to exceed13.5~t mistm.re.

3.3.1.2.3 StyleC, mncake and wafflemix. ~ar. !Ihefriedproduct,
_ p~ aCCO~ tO 4.6.1.4,shallproduoea pancake euxi wafflewith a
lightbrowncrusthavinga heightat the centerof not lessthan 3/8 inchnor
more than 5/8 inch. The crumbshallbe characteristicallylightyellow,
smallcelled,and shallnot be tough,doughy,or hamh flavored. The flour
used for the pancakemix may be bl=ched. The mti contentof the dry
b shallbe not mom than 10.0pement by weight. The fomulatim for
mglllarpancakearit

IhmE?dients

wheat flour,Pas@
Yellw corn flour

wafflemix E&H be & follows:

Pancakeand wafflemix, ar

-, dry (sweet-m=)

~, dried,whole
shortening
Soy flour (lecithinaM)
sodiumaluminum@=@a-
&xiim bicarbonate (see5.1.1)
salt

3.3.1.3 Class3. & dmahnut mix all—mmose .
Pml=md acco@n9 b 4.6.1.5,shallproducea cake

bv weiqht

60.00
15.50
6.00
4.15
3.85
3.00
2.00
2.00
2.00
1.50

The friedpruduct,when
doughmt witi a unifom

&&n colorhav~ no majorbulges,blisters,or crack. The grainshallbe
fineand uniformwithoutlargeholesor tunnels,and the - of ~
penetrationshallnot exceed1/16 inch. The can label’s~ “OnsShall

12
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includewater re@HEn& for--cut-ma “~~. ~
=x-l haye a specificvolumeof not lessthan 2.4 inmdiately after

examned in acmrdance with 4.6.2. ‘Ihemo~ ~ of the
dxy * shallbe not mre than 9.0 pement by weight. The formulationfor
cakedoughmt mix shallbe as follows:

Immditmts

~ flourIJ

Sholtenirq
Milk,nonfat,dry, high heat
~, dried,whole
Soy flour (defatted)

salt
sodiumbicarbonate (see5.1.1)
sodiumaluminumphosphate

cakedouahnutmix

bv weiaht

62.90
21.00
3.25
3.00
2.50
2.50
1.50
1.00
0.94
0.80

EW whites, dria, fiti whippiq aid 0.30
Anhydmw monomlcium phosphate 0.16
Lecithin 0.15

lJ Flourshallbe a blendof wheat flour,with littleor no blea~,
specificallymilledfor cah doughmts.

3.3.1.4 class4, ve3st-lammed ties.

3.3.1.4.1 StvleA, rollmix. lhebaked product,whenp~ acconlimj
b 4.6.1.6,shallproducea loafwiti a smath surfacefree fmn wide breaks.
‘IW crmb shallbe characteristimllyfree fzuulargeholesand shallhave a
~, soft,and velvetytexture. - b~ verticallywith a sharp
saw—toothedknife,the grainshallbe fineand unifom, and the air cells
shallbe slightlyellipticalwith thinwalls. The bakd roll shallhave a
loafvolumeof not lessthan 2,400ti inunsdn“telyafter coolingwhen examl=d
in accordancewith 4.6.2. The mti Contentofmdry mix shallbe not
more ~ 12.O percentby weight. The fonnulatianfor mll mix shallbe as
follms:

Rollmix y

bv weiuht

84.00
4.25
4.20
2.25
2.00
2.00

nlqredients2/

wheat flour,breadtype
shortening

Whey,dry (sweet-@pe)
Soy flour (lecithinated)
salt

13
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Rollmix lJ (corrtCd)

Ingredients2J bv weiuht

Mono-@ diglycerides3J 4J 0.55
Sodiumstearuyl-2-lactylate4J 0.50
@lcium pmpionate 0.25

u

2/

2/

4/

Mi.x.&&im3redieJl- shall be py methodswhich ensure uniform
Use of a turbulizer(@act mill)or equivalent

is EKXmm&d.
%@P-

Theanwntof active,dryyeasttobeused isspecifiedin5.4.1.2 under
the applimble product’sdirectionsfor use.

Mono-and diglycerides shall be inmrporated into the shorkning by the

shorteniq manufacturer.

An emulsifiersystemwhi~ producesequivalent
substituted, providedthe resultantrollmets
this documnt.

resultsmay be
allothermqukmn& of

3.3.1.4.2 StyleB, sweetdouuhmix. ‘Illebakedp~, -pE!pamd
acoortlinqto 4.6.1.7,shallPrrxlwe a loafwith a smoth surfacefree from
wide bx&ks. The - wi ke characteristicallyfme fmm lax.jeholes-
shallhave a smoth, soft,and velvetytexture. When bisectedverti@lY

with a sharpsaw—toothedJmife,the grainshallbe fineW unifom, and the
air cellsshallbe slightlyelliptical with thin walls. ‘Ihe baked sweet

dough shall have a loafvolumeof ti lessthan 2,050mL immediatelyafter
coolingwhen examimd in amzdance with 4.6.2. The moisture content of the
@ * shall be not more than 9.5 pexcent by weight. The formulation for
sweet dough mix shall be as follmls:

Sweet douqhmixlJ

Ingredients2J

Wheat flour,breadtype3J

she*
Milk,nonfat,dry, high -t
~, dried,whole
salt
~ W diglycerides~ ~

bv weiqht

66.50
12.oo
1.2.oo
3.50
3.25
1.25
1.00

Sodiumstear@l-2-la@late ~ 0.50

v MiXi&l-9-fim3rediatsshallbe by mthods whichensue Unifonu
Use of a turbulizer(impactmill)or equivalent

is recmm&d.

14
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amuntof active,dryyeast~be usedis
a@icable productIsdirectionsfor use.

to eX2ed 13.5pement misture.

specifiedin 5.4.1.2under

3.3.1.5 Class5. chocolatebrcwniemix. The bakedpmchxX, -p~
acco~ to 4.6.1.8,shallproducea bxwnie with a textumttlat is chewy,
butnotguImily.Theproduct shallbe~leof beiqcutti~whia
are easilyhandledwiti crunbliq or breaking. The mix shallhave a
flavorwhi& is unmistakably*lab, but shallnot be harshor bitter.
Themisturecontentofthedrynlix shallbenotmomldlan4. o~ by
weight. The formulationfor chocolatebmmie mix shallbe as follows:

tiocolalk b-e h

InQmdients bv weiqht

47● 50

wheat flour,b- type 25.00
shortening 9.00

7.00

@rn _ solids 4.00

~ whites,dried,wifiwhip@q aid 3.00

Milk,nonfat,dry,high h=t 3.00
salt 0.90

sodiumaluninunlPhosphate 0.30

=UM bicarbonate (see5.1.1) 0.30

3.4 Finisheduoduct ~ .

3.4.1 Bake.rv*. ‘me dq bakerymixesshallOomplywith the folluwing. :

a. Thereshallbe no foreignmaterialsuchas, but not limitedto, dirt,
insect parts, hair, wood,glass,or mtal.

b. Thereshallbe no foreignodor or flavorsuchas, but
burnt,scomhed, stale,sour,rancid,or mldy.

c. Thereshallbe no mlor foreignto ~ prcduct.

d. The mix shallbe uniformlyblenikd,free flmhq, ad

e. !lhedqmixshallbef=fmlq Otherthanthose
readily upon a~lication of fingerpressure.

15
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3.4.2 B2ikeii WIUdUCt. The pmpard bakerymix, when hydrated,mixedwith
sodiumbicarbonate, and bahdin accordancewith thedimctions for use
specifiedin 5.4.112for each applicableprduct, shallmeet the ~
specifiedin 3.3.1for eachapplicablepruduct. Additionally,~ followz
f“ “~~~ shallbe a@icable:

a. * shall be no fo=ign material * as, but not limited to, dirt,

insect ~, hair, wood, glass, or n&al.

b. - shallbe no foreignodoror flavorsuchas, but not limitedb,
burnt,scordw3, stale,sour,mncid, or mldy.

c. There shall be no colorforeignto the product.

3.4.3 l%latability.The f“ “mLshedpmdwt shallh@ toor betterthan
the qroved prepmductionsample(see6.1) in palatabilityand ovemll
~“

3.5 PlantClualification. The productshallbe p~, ~1 and

packaged in establish=ntsmeetingme ~= of 21 ~~ - llof
Km—rent GoodManufacturingPracticein Manufacturiq,Rdcirq or Holding
IiumanFood,’~a?d the plantsanitationmqiremnl= of the appropriate
~~ inspectionagency.

3.6 FederalFood. # and CosmeticAct. ml deliveriesshallconformin
everyrespectto the previsionsof - FederalF-, Drug,and C!osm&icAct
and regulation promulgated tkmuxkr.

4. ~ AsSURANCEPROVISIONS

4.1 ContractorisresponsibilitV. Inspectionand accqtame bytheusm
shallnot relievethe contractorof obligationad responsibilityto deliver
a p~ complyiq with all W ~ of this speoification. The
contractorshallensureproductcompliancepriorto submitthj the productto
the USIA for any inspection.

4.2 Imx2sction and &if ication. PmcWt aaxptability shall be

CWxxmhd by the Uslll.The USIA will detemim the degreeof inspectionand
supemision mcessaq to ensurecompliancewith the ~- of ~
specification.

4.3 Classificationof insmctions. The inspection~~ -ifi~
hereinam classifiedas follows:

a. Firstarticleinspection(see4.4).
b. Qualityconfoxnmce h=pection (see4.5).

4.4 First article inmect ion. - a first article is ~ (see 6.1),
itshallbe~ in accordance wi~ the quality assumme pzuvisicms of

this Specifi=tion and evaluated for overall ~ ti palatability.

16
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Any failureto conformto the quality assuame provisions of this specifim-
tion or any ~ or palatabilityfailureshallbe causefor rejection
of the firstarticle.

4.5 falal’tvconformanceinmection. Unlessotkrwke specified,sampling
for e;on shallbe perfozmd in aocordanoewith MII&SC’D-105.

4.5.1 Cmmnent and materialexanuna‘“ tion. In accordancewith 4.1,
~ W mterials shallbe amnined in accoxdanoewith all the
IqUrmmb of Referenceddommnts unlessothemke excluded,amended,
modified,or qualifiedin this specificationor ap@icable ~ docment.

4.5.1.1 Immdient and cmmnent (axamination. Conformanceof ingredien&
- ~- to identity?-ti~l @ - ~ specifiedh
3.2 shall* certifi~ W the -Lent sup@ier or @redient manufactumr,
and cmpliance shallbe v=ifisd by {=-xminationof pertinentlabels,
markinqs,U.S. Grade-ificates, certificatesof analyses,or otherti
valid&umnts acceptableto the inspectionagency. If ~r eiti
ingrediti shallbee=dlled oryanolepticallyor inqectd accordingto
generallyrecognize dtestmethodssuchas the stankrd n&.hodsdescribed
12E Official&thods of Analysisof the AOX and inthe ApJ)mvedMeti
* AmericanAssociationof ~ C&mists, to determineConformanceto.~. Any nonwnfoKmanoeto an identity,condition,or other

in
of

.
rqunmnt shall-becausefor rejectionof the ingredientor cmpnent lat
or of any involvedproduct.

4.5.1.2 =* materialexamination.Conformanceof pouchRla*ial to
5.1.1shallbe ~k!d~exalllm “ ‘tionofprtinmt invoices,labels,or
othervaliddocumentsf- Supplim of ~ or pouchmaterial. Noncon-
formanceshall iriiicateunacceptablepouchesor pouchmaterialaxxluse of
such Shallbe causefor rejectionof the involvedend item.

4.5.2 In-precessexamination.In——process~tim shallbe performed
to determineConfonnanoeto the preparation,process’
packagingm@mnEn& . Any nonconfmlmnce

m, fill*, sealingm
revealedby actualexaminationor

by reviewof recordsof time,teqerature,- formulation,or of othervalid
dommnts shallbe muse for rejectionof the involvedprcduct.

4.5.3 Net weiahtexamination.The filledand sealedcans shallbe.
exmmsd for the defectslistedin tableI. The lot size shallbe expx=sed
in mm. !Ihesaqle unit shallbe one filledad sealedcan. The inspection
levelshallbe S-3 and the acceptablequalitylevel (AQL),expressedin terms
of defectsp hudmd units,shallbe 2.5. In addition,the lot shallbe
rejectedif the sampledata irdicatesthat the lot averagenet weightis less
than* specifiednet weight.

17
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‘lX3LEI. Net weiqhtdefects IJ

category Defect

.
Minor

201 Net weightmm than 5 pement underspecified
net weightfor mntaimm ~tikvelpOUlld
or less

202 Net weightmm than 2
weightfor mntainers
lXW:LSG

203 Net weightmm than 1
weightfor amtainers
or mm

2/

4.

Weigh to nearest 1/8 ounceforcontainersrquiredto have lpomxlor
less,neamstl/20unce for containersrequiredtohavemom than lpound
butless than lopounds, andneamst 1 ouncefor containem ~~
have 10- or mm.

5.4 F%w3uct~tion. W ba.lceqmix ti the sodium bicarbonate W
the sodium aluminum ~osPhate Pouch, when amlicable, shallbe exmined for
the defectslistedh table11; The-lot siz&-shall& expressedin ~. The
sampleunit shallbe one filled- Aed can. The inspectionlevelshall
be S-2andthe AQL, e)q?msseElin~ofdefects perhmdmduni-, shallbe
1.5 for majordefectsard 6.5 forminordefects.

TAME II. ProductdefectslJ

category Defect

Maior Flinor

Ba.ken7mix

101 Lm@ thatdo not disintqratiupon fiKJerpressUE!

201 Mix not well blendd or not uniformcolor

sodiumbicarbonateand sodiumaluminum
-u

102 l%lldlmissing

18
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TARLEII. Pmdwct defectslJ (cent’d)

category Defect

.

103

104

105

106

107

108

109

202

SC&m bimrbonate and sodhm aluminum
pouch~ (Cent’d)

lkar,hole, or open seal

Not ckan

F@quimdlabding or markingmissing,incorrect,
illegible,m smudged

Not fabricatedas specified(see5.1)

13mch1X (see4.6.4)

Quantity of sdium bicarbonatemrethanlop(XKXmt
helm or mm than 20 ~ above (thespecific
fonmlationmquhmmt ) by weight3J

Evidence of &21amination or seal separation (see

4.6.4)

Not placed as specified

lJ ‘xbpmsellce of foreignmateriall,(forexample,dirt,insectparts,hair,
wood,glass,metal),foreignodoror flavor(forexample,burnt,
scomhed, mldy, rancid,sour,stale),or foreigncolorshallbe cause
for rejectim of the lot.

2/ ~~~ of insector rodentinfestationshallbe causefor rejection
●

3J Weigh to the nearest 0.1 gram ti aalculate the Pem42nt deviation fram

the Ixqlimi Weight.

4.5.5 Moishwe contenttestinq. The _ mix (exclusiveof sodium
~%o=~ sodiumbicarbona~ pouches)shallbe individuallyal

contentin a-dance with the OfficialMethodsof AoAc,
method920.175. Thesample fortestingshallbe alpoundcompc6iteof
productderivedfrumthe nmber of cans indicatedby inspectionlevelS-2.
The lot size shallbe expressedin cans. Testresultsshallberepotiti
the nearest0.1 percent. lEst failureformoistureshallbe classifiedas a
mjor defectW shallbe causefor rejectionof the lot.
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4.5.6 Baked?mductexamination. Thebakylnixe salal+bep-
forma ready-to-eatiten in accodanoe with the mn labelinstruct
exceptas~ise “~ in tableIII. The bakedproductShal%’

to

-.
examnsd for the applicabledefectslistedin tableIV; The lot size shall
beexpmssed in cans. The sampleunit shallbe one filledd sealedmm
Theinspedion levelshallbe s-1 andthe AQL, expmssedin *of defects
per hm3red units,shallbe 1.5 formajordefects- 10.O for minor
defects.

III. Premration of bakedrmduct

1 A 3.3.1.1.1 4.6.1.1
1 B 3.3.1.1.2 4.6.1.1
1 c 3.3.1.1.3 4.6.1.1
1 D 3.3.1.1.4 4.6.1.1

2 A 3.3.1.2.1 4.6.1.2
2 B 3.3.1.2.2 4.6.1.3
2 c 3.3.1.2.3 4.6.1.4

3 3.3.1.3 4.6.1.5

4 A 3.3.1.4.1 4.6.1.6
4 B 3.3.1.4.2 4.6.1.7

5 3.3.1.5 4.6.1.8

category Defect

Maior Minor

101 Fr&hMX (class 1, styles A, B, C,
(see4.6.3)

102

201

202

203

- that do nat dissolve

Product not symmetrical or
~

in the

nearly

Colorof crustor surfaceof productnot as

Contouroftopof pmdllctnotas XqliKed

spscified

20
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- IV. Eakedrxcdwt defects~ ~ 3J 4J (cent’d)

category Efect

Maior Minor

204

205

206

207

208

209

210

211

212

213

214

215

216

217

218

219

220

~kleti-lti~

Specificor loafvolu of productnot

Heightof productnot as specified5J

as specified

Conditia of crust or surface of pruluct nut as

specified

~ does not separateeasilyf- pan or liner
(forexaqle, sticks,cracks,breaks,or cmmbles)

Productba, cracks,

Breaks or crack (major
product

or crmbles when hmdl~

or otherwiseas specified)in

Productmnnot be easily sliced

Coloror structureof crumbor grainnot as specified

Textureof crvmbnut as specified

Laxye holes, tunnels, or gas pocketsin pr&uct

Cornbreador muffincannoteasilybe brnkenintolarye
distinctintactpiecesby hanl

‘Ibpamibottmof biscuitnoteily separatedby hand

~ penetrationor dmghmt mm than 1/16 *
indepthy

E!attersettingsanple (class1, stylesA, B, and C
only)exhibits_ foam-liketop afterbaking

Flavoror odornot @pi@ of productas requiredby
formulation,but not objectionable

Product(class2, styleC only)does not oonfom to
specified*ions)

lJ lllepresenoeof foreignmaterial(forexanple,dirt, insectparts,hair,
wood,glass,metal),foreignodoror flavor(forexample,burnt,SCO*,
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mldy, rancid,sour,stale),or foreignoolorshallbe arosefor rejection
of the lot.

Pmductnot equalto or betterthanthe appmmdp reproductionsamplein
palatabilityad overallappmmce shallbe causefor xejectionof the
lut (see3.4.3).

.Examineonecake of classlcake *, all E@les; one loaf of class2,
stvleA, ad class4, stylesA and B; ml threeuni- of class2, stylesB
& C, class 3, ard cl= 5 from eati sanple

Nodefect shall bescoX@nmet ihan once per

Measur@ devioe shall be calfinted in 1/16

unit .

San@e unit.

indl incmmqlts.

shall be
of the AoAc,

4.5.7 pH testillq.me baked-s of class1, stylesC and D,
I testedfor pH in accordancewith the OfficialMethodsof Analysis
I n&2xd 925.08. The Sample fortesting shallbe an80unce ~iti derived

frcanthe baked pmcluct samples specified in 4.5.6. Results shall be ~-
to the nearest 0.1. My test failme for pH shall be classified as a major
defect and shall be cause for rejection of the lot.

4.5.8 Can condition examination. Examination of filled and sealed cans
shallbe in accordancewith PPPC-29. Inspectionfor labelingshallbe in
accordancewith MIbLr1497 (see5.4).

4.5.9 Shi?minucontainerexamination.Shippingcontainersshallbe.exammed for defectsin assembly,closure,and reinforcelnent (whenapplicable)
in accordancewith PPW2-29.

4.5.10 tit load insmection. Inspection of unit loads shall be in
accordance with the quality assurmoe pzwvisions of ~P35078.

4.6 Methodsof &me& ion.

4.6.1 Testti Bmoedwes for Products. Cal@batterflmlleachbakeKymix
shallbe preparedaomrding to the directionsfor use specifiedin 5.4.1.2.In
addition,the ~ts listed~ tablev -1 aPPIY”

TABLE v. Testim of ?Xm311cts~

Amuntofnlix Amountof Wount of other
Utherthan that sodiumbi- i_&_&rE&entsto
in fonnilation carbonate

-* to be used to beusedy
(-) (-) (-)

whiteCa.w 2255 11.3 —

Yellm m 2255 12.5 —

Devil~s f- * 2240 26.1 —
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!J!ABlxV. Test”m of muducts ~ (mnt$d)

Amountof mix Amountof Amunt of other
Utherthaulthat sodim hi- -- to
in formation carbonate be used

-~ to be used tibeusedy
(-) (S0==) (-)

Gincjerbniadcake 2245 22.7 —

Yellm cornbread 2030 10.2 —
Biscuit mix 1990 27.6 27.6 Sodium

A~-

Ibncakeand waffle, 1945 39.7 —
regular

Cakedoughmt mix 2020 19.2 —

Chocolatebruwniemix 2260 6.8 —

Mixerspeedwhere specifiedshallbe definedas follows:

Lmspeed is fimtspeed ona 3-speedmixerandsecotispeed ana
4-speedmixer.

Mediumspedissecond speedOn a:3-speedlnkrarklth ilxlspeedon
a 4-speedtier.

The mixerpaddleshallbe we attachmnt _ as a flatagitator.

l/ At high altitudetest sites,use proportionatelylesssoda (forexanple:
at 2000 feetuse 6/7 t- amountlistedabove;at 4000 feetuse 5/7
mount listedabove;at 6000 feetuse 4/7 amunt listedabove,etc.)

4.6.1.1 Class1, stYlesA throuqhD. Lightlygreasethe sidesof an 8
inchruundpan with 1-1/4inchsides (analuminumpan No. 5345WeaI=Everor
%@titi is acceplzble)and add a releasetype~ paper~the
buttmlof the pan. Priorto testing,test forbatterset-upas follws: for
class1, ~les A, B, ti C, placea 450 gram sampleof batterin a mud pan
as notedabove,allowto set for 30 0nunutesatatenperatureof 810F’~
3%, bake,and cool as describedabove. Examinefor conformancetome
battersetting~t. Add 450 gram of batterand bak at 350% for
25t030 “nunutesuntilcake is done for stylesA, B, W C and at 350% for
3oto40 “nunutesuntilcala2isdone for styleD. Placethe bahdcakein iti
Panonawire mckina well-ventilatedareaand allmtocmlatamm
~~ of 69% f 6% W a relativehumid+tyof 50 t 5 ~.
REmve X fmm the pan, mmve paper,detemme the specificvolume,and
run a b- test (see4.6.2and 4.6.3). Slicecake in halfverticallyand
examinefor the defectslist&iin tableIV.
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4.6.1.2 Class2, styleA. Intoan 8-ind roundpan with 1-1/4inchsides
(analuminumpan No. 5345Wear-Everor equivalentis acceptable),add a
releasetype pamhment paper. Add 672 gramsof batterand- at 400% to
425% for 20 to 30 minutes. Placethe balwdcornbmad in its pan ona
wixe rack in a well-ventilatedama and allm to cool at a mm teqeratum
of 69% f 6%? @ a relativehumidityof 50 f 5 pement. Renmvecom
b- frcnnthe pan, removepaper,exminem mntollr,anddetemine the
pific VO1- (see4.6.2). Slicecornbread in half verticallyW
horizontallyanl ~ for the defectslistedin tableIV.

4.6.1.3 Class2, styleB. TUrnout thedoughbetween l/2 inchgauge
stickson a lightlyflouredrollingboard. Roll untilthe rollingpin XEsts
on the stick. Fold doubleand rerollat rightarqleto this fold. cut out
biscuitsfmmthe centralportionof thedough tiplace thm ma lightly
~ cookiesheet. Biscuitsmust be at least1/4 M from~ch tier
whilebaking. E!ak at 425% for 15 fminutes oruntil thecrust is alight
bruwn.Placethe bakd b~ts on a cookie’sheeton a win rack in a
well-ventilatedama aml allowto cool at a mm temperatureof 69% ~
6% and a relativehmidity of 50 ~ 5 percent. Removebiscuitsfnm the
cookiesheet,weighthreebiscuitsto the nearestgram,anddetenninethe
specificvolum (see4.6.2).

4.6.1.4 Class2, stvleC. Utilizingthe enti contentsof the can,
:=~tterina~~wim ~ionsm= tiallm battertishnd

Usinganumber20ice~ -Idip-==p(z ~)
of liquidbattlronto a lightlygreasedgriddle,preheatedat 375% to
385%. Fry for 75 secondson fimt side,then turn over W fKy for 60
seconds.

4.6.1.5 Class3. Preparethe mix acconlingto the can labeldirections.
Dropthe dmghmts into fryingfathavinga temperatureof 375%. l!kyuntil
lightbrwn in mlor on the umlerside. FliP* ~ ov=f~ =ltbue
fryinguntilthey are uniformlycolo~. Removethe dmghmts
fat. Placethe doughmts on a wim rack in a well-ventilatedarea and allow
to cool at a mm teqerature of 69% t 6% W a relativehumidityof 50
f 5 pement. Weigheighttotendou@mutsto the nearest-andde~
the specificvolume (see4.6.2). Sllcedoughmt horizontallyand examinefor
the defectslistedin tableIV.

4.6.1.6 Class4, stvleA. Weigh :1000gramsof xnixand transferto a 3
X-*1. Ikadlounceof activedry yeast,~ed in the
quantityof waterwhichhas beenpredeterminedto give the optimumdough
&aracteristics. !Ihewatertemperatureshallbe soadjusted tit the mixed
doughwill have a temperatureof 81% f 1%. The doughshallbe mixed
with a doughhook untilthe doughentirelycleansbowl,ad for 1 additional
minutethereafter.Remvethe doughfrm the mixerandscale two pieces
weighing23 ~ ech. Place~ti piece intoa ~ glassjar
(Rl?l?mximtely 5 inchesinsidediameterby 7 inchesinsideheight@
calfiratedin mL). Coverthe jarswith a loose-fittinglid. Placethe jam

ennentationcabinetset at 81% f 1% and a relativehmidity of 75inaf
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to85~. Fementdoqhin
piecereachesthe 1400Wmrk.
a~-titiitto
romildpiece so fdoughtojam

thejarsuntiltheouteredgeof the dough
F&movethe jars frommbinet, rElmvethe
=Pe~9=-*~” Retllnlthe
and placethe jars in the femmtation

cabinetfor an additional15 minutes After 15 minutesmnovethe doughand
mld each piece h a loafshape. ;laoethe 1~ +nb3,lightlygreased1
poumiloaf breadpansard place inapmof cabinetmmtamed at a tempera-
ture of 96% b 100% and a relativehumidityof 75 to 85 percent. Proof

mximtely 1 hcur. Afterpmofhq, bake the loavesat 415% tofor app
435% for 30 minu@s or untildone. F&nmve- babdloaves fromthe pans
- plaoethem on a wire rack in a well-ventilatedarea,and allowb cool at
a mm temperatureof 69% t 6% aml a relativehumidi~ of 50 t 5
P===t= =~ the loafvolum (see4.6.2). Slicea lmf vertimlly
~Wcenter withashaq knifeand examinefor the defectslistedin
tableIV.

4.6.1.7 Class4, styleB. Weigh :1000_ of mix ard transferto a 3-
quart,mixiq bowl. Add 3/4 ounceof acti~ @ Y-, ~ ti w
quantityof waterWhitihas been predetermned togivethe optimumdough
characteristics.‘Ihewatertenperatum shallbeso adjustedthat the mixed
_will~vea~@of81% tl%. Thedo@-lbe_
with a doughhook untilthe doughentirelycleanstill and for 1 additional
minutethereaf@r. Placedoughintoa~glass jar or can. Cuverthe
jarsor canswith a loose-fittinglid. Place& jars or cans in a
fennentatimddnet set at 81% I 1% am!la relativehmidity of 75 to
85 Pement. Fezment doughin the j- or cans for 1-1/4hours. ~e the
jarsor cans fromcabinet,removethe doughand scaletwo piecesweighing22
ounces=~. ~thedough piecestialluw toreston abenchfor15.

coveringthe pieceswith a cloth. After 15 minutesmold eachpiece
intoa ioaf shape.Placethe loavesintolightlygmnsed 1 poundloafpans
and place in a pruofmbi.netmintained at a teqerature of 96% to 100%
and a relativehumidityof 75 to 85 pement. prooffor approximately1
hour. Afterproofing,bah the loavesat 390% to 410% for 30 minutes
or untildone. Remvethe bahdloavesfrum the Pansand plaoethem ona
wire rack in a well-ventilatedarea,W allowto mol at a mom temperature
of 69% f 6%? d a relativehumidityof 50 t 5 percmt.
loafvol- (see 4.6.2). Slicea loafverticallythroughthe centerwith a
~knifetiexamine for the defectslistedin tableIV.

4.6.1.8 Class5. Lightlygreasethe bottomof an 8inchby8inchsqllam
pan with 3/4 inchsides. AM 500 _ of bat&r and bake at 350% for 35
to40 minutesuntildone. Placethe bakl brmnieinitspan ona wire rack
in a well-ventilatedarea and allowto cool at a mom tenprature of 69% f
6% and a relativehmid@ of 50 f 5 percent.

4.6.2 Smcif ic or loafvolume. IWemma“ tion of specificor loafvolume
shallbe accomplishedby a loafvolumeter(8 inchM cake size)or
equivalent(see6.4)or by the rapeseedmthod (seebeluw). Amid any
vibrationsthatwouldtad to pack the mpeseed.
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a. I&3mvepamhmnt and placeoooledproductin a cantainer.

b. Fillthe voidspace inthemntaimr contamq
,.

the productwith
mpeseed sothatthe~islevd Wititit Xlpedgeofthe*iner.
Measurethis amunt of mpeseed in wholemilliliters,usinga gradua~
cylinieror @v&lent measuringdevice.

c. Remveprcduct frmthecont%ainerarxlweigh~pmduct. !Iheweight
shallbe calculatedin term of wholegram.

d. Fill the - mntaimr withmpeseedsothatthempeseed is level.
with thetopedge of the con&liner.Measumw amountofmpeseedas
qecified in b. above. Alternatively,containerVolum may be establkhed in
the above~1 priorto @t@ _ P~ ~ a ~~o

e. Calculatespecificvolum as follows:

volumeof raDeseed(d)- volumeof ramsesd (b) = Specificvolume
Weightof product(c)

Vohxm of mpeseed (d)- Volme of mpeseed (b) = LoafVOl-

4.6.3 ~ ad crati. Bah as in 4.6.1.

a. Cool thecake inthepanfor2houm atroomtempemture 690F
t 6% - a relativehumidityof 50 t 5 percent.

b. Spacetwo 4 inchdiametercylimlers(forexanple,two flat-topped
metalcans) 6-1/2inchesapartat the closestpoint.

c. Placethe cake (withpan ad linerrmoVed) with the flatsideduwn
equallyOn,thetwo cylinders.

d. Examhe after2 minutesforbreaksand cradks.

4.6.4 Fbuch leakaqe, delamination,,and seal ~ tion testinq. The
filled and sealed scdium bi~te or sodium aluminum PhosPha@ lXnl@ as
applicable, shall be tested by plac~ in a ~ desi=imr, or similar
appara~{ W tijtib to a vacuum of 26 inchss of mercury (abmspheric

P~ IS 29.9 ~ of, ~) for 30 ~.
swell to form a tightly ~

WXtitdoesnot
ed form hav@ at least one distorted edge

while x vacuum shall be classifid as a major defect. After l~ge

a,the-mlbevwly’ ~ for eviti of delamination
ard for seal separation. Any delamination or any seal separation of more
than 1/16 inch from the product edge of any seal shall be classified as a
major defect. ‘Ihelot sizeshall be expressedin units of~. The.
sanple unit shall be one filled and sealed pouch. The -ion level shall
be Iand_AQL, exPzesseiiin tenus ofdefaper h~units,shall lx
0.65.
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5. PACKAGING

5.1 Pmsemation. The productshallbe preserved in accordancewith level
A or C as specified(see6.1).

5.1.1 LevelA or C. Anetweight of5pounds of classlandclass5
products,or4paaxis8 ouncesofckss2 (styleA), class3ticlass4
products,or 4 poundsof class2 (styleC) shallbe unit packedintoa size
603 by 700, open-topstyle,roundmetal~ in acmrdance with level.A or
lev~ C ~ts of ~-29 for ~ levEQspecifi~o Eaa ffiled-
sealedcanshall containapouch ofsodiumbi
a:, as applicable.

carbonateor sodiumaluminum
The requiredamunt of sodiumbi~te or

~ ~% as appli~le, sJ@l be separawy unit packedin
a foil-1aminatedpouch. The pouchshallbe hermeticallysealedti shallbe
testedin accortiamewith 4.6.4. The pouchesof sodiumbicarbonate or sodium
al~ @m5pha% as ap@imble, shallbe placedeitherat the bottm of
themnor ontopof the productbef’omfinal~hqofthep~
Contak. The weightof the separatelypackd ingredientsshallbe includeil
in the net weightfor each am

5.2 Packbq. The productshallbe packedin accordancewith levelA, B,
Or C ~ts of =-29, as specifi~ (see601).

5.3 unit loadillq. When specified(see6.1),the product,packedas
specifiedin 5.2, shallbe arrangedin unit loadsin accordancewiti
MIELr35078 for the type and classof loadspecified.When unit loadsam
~, the strappingshallbe limitedto norsmetallicstrapping,exceptfor
type II, chss F loads.

5.4 Labelinqand Inarkinq.

5.4.1 cans. Cans shallbe labeledin acco~ with MILrIr1497,and
shallincludethe followinghlfO13Tt3tfLO11. Instru&ions for high altitude
q, - directionsfor use, as ap@icable, shallbe in acconknos with
5.4.1.1and 5.4.1.2. Cansshall havethedate of pack includeiiin the
labeling. Eachcan containingapoucAor pm&es shallindicateon the can
thatthe endwith thepouch or pouchesshallbe openedfirst.

5.4.1.1 Xabel’m instructions.The followinginstrwtions for baking
chemicallyleavenedties at high altitudesshallbe printedlegiblycm one
side of the sodiumbimrkonate pouchwith fod cmpatible ink which imparts
noodoror tasteto the bakingmix. !Iheprintingshallbepmtected frm
mm witi a Coate of lacqueror plasticfilm. If leaveningagent and
sodimnbicarbonate mbothusd, asinb~t mix, themntents ofea~
Pouch shall beclewly and distinctly Inar’on the boclyofthepcxlctl.
Additionally,in the canshavinqpouchesof dissimilarproducts,eachproduct
shallbe in a color—codedX to p=l- mixingerror.

HIGH AEITmYE BAKINGINSTRUCTIONS
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1.

2.

3.

4.

5.

6.

MIIFB-44275A

tialtitude markiqsonthe~~ sideofthis pouchareto be used
guide for high altitude&k@, as follows:

Mxmnine local altitude.

PlacePm& on a flathorizontalsurface,
contentsevenly.

Hold@ pouch in horizontalposition,cut

Discerd pxtion of

present altitucle.

with scissorsor sharp
altitude.

pat gentlyto distribute

acrossentti width of the
Jmifealq the line

l!ddmntent so f~iniqportim ofpmchto themixandp~
acooxdiq to “DirectionsforUse” on can.

Minor adjusbents may be IYx@mClonsubsqwt caluE?S.

The mveme side of the pouchshallbe printedin amrdance with the example
shmn belw. The 2000 footlineshallbe printedacrossthe width of the
sealatl/7 the “~fmmtheinside of the topseal totheinsideoft,he
bottm seal. Subsequent2000 footaltitudelines (e.g.,4000,6000,and
8000 foot)shallbe printedacrossthe widthof the sealprintedat intervals
of 2/7, 3/7,ail 4/7,the “~ ~ insidelengthdimensions.

(_le of mquind altitude~~)

LEAVENINGAGENT (leaven“w acid or sodiumbicarbonate as amlicable~

If leaveningacid ?ud sodiumbimzbonateareboth used,a sinbiscuitmix,
eachpouchshallbe appropriatelymarkedto inlicatetheticontents.

At sea levelm kelow2,000feet

2,000ft UW3 ENrIREmNIm’ms

At altitudesabove2,000 R, zumunt of leavening needed ~

4,000ft

6,000 ft

8,000 ft

EXAMPLE: At 6,000ft cut alonglinemarked6,000ft.
At 5,000ft cut lllidWaybetween4,000ft and 6,000ft lines.
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5.4.1.2 Directionsfor use. The followilqdirectl“ensfor use, as
a@icable, shallbe lithqr@ed onthe~of the can:

DIRECTIONSJK)RUSE

class1: StyleA -White cakemix, styleB - Yellow- mix, StyleC -
DevilJs foodcakenlix.

5 lb mix, sodiumbi~ te pouch,4-3/4Cupswaw

1.

2.

3.

4.

5.

6.

7.

8.

9.

Plaoemix in * bml. Aildcmtentsof sodiumbicazbonatipouch (at
high altit@es use 1= - see pouchdirections).

Blendwith paddleat lcw speed**for 1 minute.

Add 1/3 of totalwater (approx1-1/2cups)immediately.Usirgpaddle,
mix in low speed**for 2 minutes.

Add remainingwatergraduallywhilemixirqfor 2 minutesat low speed**.
~til &lpddie. -

Mix inmdium speed***for 4 minutes.

RXlr 3-3/4qllalXs(7-1/4lb) bat’terinto
spreadevenly. For mpcakes: fillea~
tin with 1/4 cup (2OZ) batter (lNo. 16

m Bak:

Cool anl frostor
lym6by9.

For 108 portions:

Conventional
~ (-Jv~****

350% 40 to 50 min
350% 20 to 30 min

agmased and flaumd sheetpan;
s or ~lined mffin

.

~r Convectionoven****
1CX4fan,men vent

300% 25 to 35 min
300% 10 to 15 min

dust with conf+oner’s sugar as desti. M eati

forcalu2suse2 cans (10lb) (2 sheetpans),each

*

**

***

****

portion:1 piece (2OZ); for cupcakesuse 3-1/2cans (17lb 8 OZ), each
portion:2 mpcakes (3-1/2OZ).

Best tits am obtainedwith a 70% to 75% baa ~ture.

Iawspeed is fimtspeed ona 3-speed*an3semnd ona 4-speed
mixer.

Mediumspeedissecadspeedona 3-speedmixerandthinX speedon a
4-speedtier.

Baketimemaynqlim adjustmentdqmling Ontheoven andovmload.
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class1: StvleD - Gincrerbreadcakemix.

~ 5 lb mix, sdimbicabnate pm@ 3-1/2cu@wate@

I

71b80zmix (l-1/2sheetpans= l sheetpan)

1. Plaoemix ink bml. Add contmts of Sodimbicarbonate pouch (at
highaltitudesuseless -seepmch ‘dlmctions).

2. Blerdwith paddlein lW speed**for lminute.

3. Add 2/3 of totalwater (appmx 1-3/4qt P 100 portions)immib.a‘ tely.
Us@ paddle,mix in low speed**for 2 minutes.

4. Add remainirqwatergradually@ile mixirqfor 2 minutesin lc%vspeed**.

5. Mixti

bowl and paddle.

mediumspeed***for 4 minutes.

gallon (9 lb 14 02) batterintieach lightlygreasedsheetpan;
Svenly.

7. Bake at 350% for 35 to 45 minutes; for a convectionoven,bake at
300% for 25 to 35 ‘minuteson lW fan,openvent****.

8. Coolan5cut eachpan 6x9.

9. For 108 portions, use 3 cans (15 lb), (2 sheet pans), ~ch portion:
1 piece (2-3\4 OZ).

*

**

***

****

Best resultsare obtainedwith a 70% to 75% batter~ture.

l.mspeed is firstspeedona 3-speedmixerandsecond ona 4-speed
mixer.

Mediumspeedissecond speedon a3-speed mixerand thirdspeedona
4-speedInixer.

Baketim mayrequire adjustmnt dqmiing ontheoven arxlovm load.

class2, styleA - Yellm Corn BreadMix.

4 lb 8 oz mix, soditxnbicarbonate

1-1/4cans (5 lb 10 Oz) = 1 sheet

1. Placemix in mixerbcnn?l.Add
high altitudesuse less- see
qa~ g. For a leSS

te pouch (atcontentsof sodim biczbona
_ directions).Add 602 (7/8cup)
sweetcom bread,mit the sugar.

30



2.

3.

4.

5.

6.

7.

MIIr&44275A

Add watergraduallywhilemixingfor 1 minuteat low speed**using
paddle. S&ape bciil ail paddle.

Nix at low speed**for 30 seaxds.

-about l@10n(91.b80z) lbatterintoe=hof
pan or fill=* greasedmuffintin witi 1/4 cup (2
-“ )

lightlygreasedsheet
02) ba- (1 No. 16

- untildone at 425% 15 ti 20 minutesformuffins,or 20 to 25
.

nunutesfor cornbread;for convectionoven,bah at 375% on lm fan,
P vent for 15 “nunutesfor cornmuffins,or 20 minutesfor
cornbread.***

Cool,cuteach Pan6bY9.

For 108 portions: for cornbreaduse 2-1/2cans (11lb 4 OZ) (2 sheet.—
Pans), =* portion: 1 piece (2-1/2oz): for mm ~f~ = 2 ~ (9
lb) (9 I-2- muffinpans),eachportion: 1 muffin (2-1/4OZ).

**~speedisf~speed ona 3-speed
mixer.

to 75%?battertemperatl.m.

*andsecond ona 4-Speed

*** w ~ my - adjustment depdirg on the oven and OVen load.

class2. stvle B - Biscuit *.

Biscuits

1.

2.

3.

4.

5.

6.

Placemix in tier bowl. M mmtents of sodiumbi~te and sodim
uminumphosphatepouches(athigh altitudesuse less - see pouchal

directions).

Blti with paddle at low speed** for 1 minute.

Add watergraduallywhilemixingat low speed**for 30 seconds.

Fold ovex onto a lightlyflouredworkingsurface. Xneadlightly
proximately 1 minuteor untildough is smoth.

Roll out 1/2 inchthick- cut with a floured2-1/2inchbiscuit
cutter. Placebiscuitson lightly~ sheetpan in mws 6 by 9.

Bake until

convection

li@tly b~ at 4500F for 15 to 20 minutes; for
oven, bake at 3500F for 15 minutes on la fan, q vent.***
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*

**

***
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For 100 portions, use 1-3/4 cans (7 l.b14 OZ) (4 Sheet pans), each
~rtion: 1 biscuit (1-l\2 oz.)

Bestrt2SUltsm~ with a 700F to 759 batter ~ture.

Lmspeed is ftispeedona3=speed ntixerard ~ona 4-speed
mixer.

13alcetime may _ adj~ ~ Ontheoven and overload.

Pie Dmuh (Alternateuse)

1.

2.

3.

4.

5.

6.

7.

*

**

addpoua conted=tom ix).

lkld7-1/2ounces (1 q Sho=w and mix witi paddle
X*O _ ~ sides@ ~ of -1.

Add 2-3/4cups coldwaterand mix with paddle1 minute
untilall water is absorbed.

llninute on low

On lUi -* or

Revovefmm bowl,scaleinto13 7-1/2oz balls. Roll eachball on a
well-flouredsurfaceto 1/8 inchthickness,arxlfit intoa 9 inchpie
m“

Forme-cmst pieuselcan ofti, and foreach pieshdl, use about3
cup6 of filling. Bake at 450% for 11 to 13 minutes; for convection
oven,bake at 400% for about6 ‘minutesor untilgoldenbruwnon high
fan,openvent.**

Fortm-cmst pieuse2 canSof *andfOreaChPieShell,M about3
cups of filling. Roll outtopcrust asinstep4; make severalslits
near thecenter tilet out steam. Rmsh-edgeofbottom- with
water. Iay top crustover fill” ; a by crinp~ q-. w- with

3egg wash if desired. Bakeat 425 for 30 to 35 nunutes; for
conventionawn, bake at 375% for akat 16 minutesor untilgolden
brmn on high fan,openvent.**

cool. W pie into 1/8 sections.

For 104 portions: for 13 ~
use 2 cans,eachportion: 1/8 pie.

piesuse lmnor13~ pies

Luwspeed is firstspeedona 3-speedmixertisecmdona 4-speed
*.

Mce tim my reqpireadjustmnt depeding on the ovenand oven load.
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class2: StvleC— Pancakeand wafflemix, rmlllar.

4 lb mix, sodiumbicarbonatepouch,8-3/4q wateM

1.

2.

3.

4.

5.

6.

Placemix in mixerbowl. Add cmtents of scdiumbimrbonate pouch (at
highaltitudesuseless-see puchdimctions).

Bld with paddlein lm speed**for 1 minute.

Add watergraduallywhilemixingfor 1 minutein low speed**.

Rxar 1/4 cup batteron a liqhtlycreased375% qriddle. C&k on one
side&til ‘* is
and cook 1-1/2to

For waffles,pour
iron. Bakeuntil

For 100 portions,

mvemd with bu6bles ad un&Me is bmmed. !lhrn,
2’m.rnkes until other side is b~.

l/2-cup batter on preheated lightly greased waffle

~ stops.

use 3-1/4 cans (13 lb), each portion: 2~orl
waffle.

* E!esttits are obtainedwith a 70% to 75% battertemperature.

** Iawspeed is firstspe&Jona3-speed mixerandsecond ona 4-speed
Inixer.

Class3: Cake domhmt mix.

4 lb 8 oz mix, sodiumbicarbonatepouch,3-3/4to 4-1/2cupswate@

Machinecut

1.

2.

3.

4.

5.

6.

Placemix in mixerbowl. Add wntents of sodim bimrbonate pouch (at
highaltitudesuseless -seepmch directions). (Add2tbspgrcund
_ti2~tillapercZ@.

Blendwith paddlein low speed**for 1 minute.

Adjustwatertemperatureso thatbattertempemture is 70% to 75%.

Add watergraduallywhilemixingin luw speed**for 1 minuteand mdium
speed***for 2 minutes.

Et ~ 10 minutes,thenplacein doughnutcutter.

Ihmptim#um& in37501?cleep fatvfry lmirnrteoneati side or until
lightly bruwned. Drain on absotit paper.
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7. For 100 portions,use 2 cans (9 lb),eachportion: 1 dmghmt.

* Best tits are obtainedwith a 70% to 75% battertemperature.

***~uLu~jssecond speedona3-sped*ti thizdspeed ona
4-speed*.

Hard am:

Follow_ directionsabove,exoqptuse 3 to 3-3/4 cups of water. Ilm@
my be tillai one hour for ease in lhanXli.mj.Plaoe on well-fl~ bench
for make-up. (Allwabout 80zflu~ can). ~mmdh~te
mist . Roll dough 3/8 * thidc, cti Witi ~ ~. ~ ~
in 3i’50Ffat. ~ 1 minute on each side or until lightly bzwneil. Drain
on tirbent -.

class4: StyleA - ROll mix.

4 lb 8 OZ mix, (y=iSt not included), 4-3/4~

Rolls

1.

2.

3.

4.

5.

6.

7.

8.

Plaoe1 cup (105% to 110%) water in Aml(m: mNorusE
TmPmMmm AB3VE 110%?).

Sminkle 1-1/202 activedry Yeastoverwater= ~ well● Et ~ 5
-. Acidroll mix al-d-&&dning

adjuski in temperate so that final

Us- &ax@ hook,mix 3
absorbed.

Mix at mdium speed**3
cleansthe -1.

t at 80%Cover. Fezmen

Puncharxiscaledough.

to5nlimtes

to5 minutes

3-3/4 cups water which has been

_ ~h is 800F.

at luw speed* until water is

or until dough is developed and

to860Funtil doublein bulk(_ lhour).

Shapeintosmoth balls;let mst 10 to 20
.

. Make up in desiredstyles,see AxmedForcesPecipeService
tide for Hot Wll Make-up. Placeon lightlygrEasedsheetpans.

proofat 90% to 100% untildoublein bulk (abmt 1 hour).

Bake until

convection

vent.

lightlybrownd in 400% aven for 15 minutesor, for
ovm, bake at 350%, for 10 to 15 minuteson high fan,open
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For 100 portions, use 3-1/3 ~ (15 lb) and 5 oz (1 cup) active dry
yeast, eadl portion: 2 rolls.

Lowspeci is ftispeed ona 3=-speedmixer ti~ona 4-speed
mixer.

tiumspeed is~speed ona 3-speed mixer aIdthird speedon a
4-speed*.

PizzaImmh

1.

2.

3.

4.

5.

6.

7.

8.

9.

Followsteps1 thru 4 above.

Scaledough into21b100zpieaes andshape intosmoth balls.

Followstep 5 above.

Placedoughballson lightlyflouredsufaoe. I@ll out eachball into 1/8
indlthickness. !l?mnsferdough to well-oiledsheetpans (2tbsp salad
oil P pan - bottomand sides)pushirqdoughslightlyup edgesof ach
W* Brushdou@ with 2 tbsp saladoil per pan. Prickdoughto p~ent
bubbling.

Bake at 400%?
oven,bake at

For ~~ pan,

for 30 minutesor untilslightly
350% for 7 “mmutes on high fan,

use 1 qt pizzasauce,4-1/2q
c!heeseandl/2cuppamesan cheese. Addoth&

b~. For convention
cl- vent.

mzzarella or pizzabled
-~ (forexample,

9== PePF==r ~f pppemniti sausage) if cGsired. - -

Bake at 400% for 30 minutesor ~mtilcheesestartsto turngolden;for
convectionoven,bake at 350% for 10 “nunuteson high fan,closed
vent.

c!uteachpan5by5.

For 100 prtions, use 1-1/2cups (6 lb 12 OZ) (7 sheetpans)
(1/3q) activedry y-, ea-& portion: 1-piece (3oi). -

class4: StyleB - Sweetdouqh.

4 ~ 8 OZ mix (yeast nut included) , 3-1/2Cq3Swater

sweetRolls

1. Placewatex (105% to 11OOF)in mixerbowl (NUIE: DO m USE
~ ABOVE 110%?).

and 2-1/402

, 2. Sprinkle1-1/202 active@ yeaston top of water. Stir to dissolve.
Letstald5mimtes. Add mix.
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3.

4.

5.

6.

7.

8.

9.

*

**

Usingdmgh hook,mix at low
absorbed.

Mixatmedium speed**3t05
cleansthe bad .

MILrB-44275A

@*3t05 minutesoruntil wateris

minutesor untildmgh is develqed and

Cover. Fe?mmt at 80%?to 86%?

Punch&scale dough into41b
~ar pieces;let mst 10
styles,see Armed ForcesRecipe

Untildouble in bulk(aboutl hour).

2ozpi~. Shapeinb~
to 20 minutes. Makeup indesimi
Semios Guidefor SweetRoll Make-up.

IXstinglightlywith flourmay be rqub&L Placeon lightly-
sheetpans.

Proofat 90% to 100% (45to 60 “xunutes)or untildoublein bulk.

For bakingth, see Am@ ForcesRecipeSemite Guidefor SweetRoll
Make-up. Most sweetrollsbakeuntillightlybrwn in 375% man for
20t025 ‘nunutes● for conventionoven,bake at 325% for 15 “mmutes on
high fan,Closed’vent.

For 100 portions,use 2 mm (9 h), and 3 02 (1/3cup) activedry yeast,
each portion: 1 mll .

Lowspeed is firstspeedona 3-sped mixertisecondona 4-speed
mixer.

Mediumspedissecond speedon a3-speed mixerax3thini speedona
4-speedSnixer.

RaisedIhKhmtS

1.

2.

3.

4.

5.

6.

7.

Iilstepl above,

Instep 2 above,
tsp vanilla.

mducewaterto3 alps.

addoptionalirqmdientsofl tspgrcmdnutmgandl

Followsteps3 zm5 4 above.

In step 5 above,fermentfor 30 minutesor until light.

_andscale dough into3 lb80z pieces. -into ~balls;

letmst10t020 minutes Roll out eadlball intG 1/2
and out with floumildcKl&mt rotter. Placeon liqhtly
floured sheetpans. -

Follcwstep 7 above.

FYyat370% l minuteper
Paper” Iet cool and coat

.-

sideuntil goldenbm. Drainon absorbent
as desired.
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8. For 100 portions,use 2 cups (9 lb),eachportion:1 doughmt.

class5: C3mcolateBrcwnieMix.

5 lb raix,sodiumbicarbonatepouch, 2cllpswate@

1.

2.

3.

4.

5.

6.

7.

8.

*

**

***

****

1

P1.aoenlixin*bowl. Add cmtents of sodiumbicarbonate pouch (at
highaltitudesuseless-~x “dlmctions)●

El@ with paddleat lcw speed**for 1 qinute.

Mdwater graduallywhilemix.inglminute inlw speed**. ScrapebCWl
- paddle. Mixinmdium speedfor2~ ***.

Add80z(2cups) unsalt&lchoppednuts foreachca no fmix(opti-).
Mix 30 SemmlS in low speed**.

- 4-1/4@ (9 lb 1002 W.hlu’ts)
9==ed -t m.

W.@ at 350% for 35 to 40 minutEs:

.- .

batterway into -A lightly

for convectionoven,bake at
325% for 30 to 35 “minuteson high fan,openvent****.‘

-1 bakd brwmie. Cuteatipan6by9.

For 108 portions,use 3 mps (15lb) (2 sheetpans),ea~ portion:1
bruwnie(2-1/2OZ).

Best tits are obtainedwith a 70% to 75% batter~tum.

Imlspeed is firstspeedona 3-~ mixerarxisecordona 4-speed
-.

llediumspe dissemrd~m a3-speedmixerand~~ ona
4-speedmixer.

Bake tim may requireadjustmentdqmding Ontheoval ard overload.

5.4.2 ShiUDinq containers. shi@IlcJ conta* shall be Inarw in
accordance with MIW3’I’D-129. In addition, the followirxgmarkings shall
~q-qof=ati??ping aultainer inl~ not less thanl
i.rlctlhigh:

S’IU?E~C!OOL, IXtyPIACE
E!IUXUCI’D13TIERICJIW’ESRAPIDLY

lW3VE 800F

5.4.3 unit loads. Unit loads shall be marked in accordance with
I’411rLr-35078.
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6. NUI’ES

(~ section
may be helpful,

MIIr&44275A

containsinfozmtionof a general
but k Ilotmndatmy.)

or explanatorynaturethat

6.1 Acquisition~ ● Acquisitiondommnts mustspcify the
following:

a. Title,number,- date of this specification.
b. ~ass and stylerequired(see1.2.1).
c. Issueof DODISSto be citedin the solicitation,and if mc@xed, the

specificissueof irxlividual.docmmts referenced(see2.1.1and
2.2).

d. When a fti articleis required(see3.1,4.4,and 6.2).
e. Previsionsforappmved prepmductionsaqles (see3.4.3and 6.2).
f. Levelof preservationand padl&qre@red (see5.1and 5.2).
g. l?ypean dclasso funitloadwhenunitloading iszE?@E?d (see5.3).

6.2 F& article. When a firstarticleis required,it shallbe
impectd arilappmve d-the appropriatepmvi.sionsof FAR 52.209-4. The
firstarticleshouldbe a preproductionsanple. The contractiq offioer
shouldspecifythe appropriatetype of firstarticleand the ~ of units
to be furnish“ ed. The contractingofficershouldalso includespecific.
mstmctions in acquisitiondocmenb

.

&ion, and appoval of the fti article.
~ aKTallg~tS for selection,

6.3 rmriate levelof reck. Basedonthecaxiitions knownor eqected
to be ~ duringshipmmt, hariililq,@ storageof the specificitem
beingpmcllmd, the pmmr @ activitydmuld selectthe appupriate levelof
pack in accordancewith the criteriaestablishedin AR 700-15/NAVSUPINSI!
4030.28/AFR71-6/M034030.33Z+/DLAR4:L45.7.

6.4 Volumeteravailability.A loafvolmeter manufacturedby National
ManufacturirqCo., P.O. Box 30226,Lincoln,N~mska, has been foundto
accuratelytest for volume.

6.5 Subiectterm (w wozd listinq.

Biscuit
Bmmie

Roll
sweetdough
Waffle
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MIIr~44275A

6.6 Chanqesfrumrmwious issue. Ma?@nalnoWionsamno t-h W
revisiontoidentify~e withmspectto~pwi- issuedue toti
extensivenessof the charges.

lsnny-GL AnIy-GL

Navy-sA
l& FOme -50 (Project8920-0540)

Reviw Activities:

zk’my-m,m
I Navy -MC, =

DP-SS

L
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STANDARDIZATION DOCUMENT IMPROVEMENT PROPOSAL .

1.

2.

3.

The preparing am”vity must complete blocks ,1,2,3, and8.h block 1, both the document number and revision
letter should be given. .

The submitter of this form must complete blocks4,5,6, and 7.

The preparing activity must provide a reply within 30 days from receipt of the form.

NOTE: ~is form may not be used to request copies of documents, nor to request waivers, or clarification of
requirements on current contracts. Comments submitted on this form donot constitute or imply authorization to
waiveanypotion of the referenced document(s) o,rto amend contractual requirements.

.,,
''""'"'"'"`''~'''``<:``'"'''$'`'*"''''"''*''<'~'''"~~' 1. DOCUMENT NUMBER,.,:,.::,:,s,::.,,............,,.,,,............ ................... Z. DOCUMENT DATE WVMMDD)

1992 September21

BAKERYMIXES, PREPARED
L NATURE OF CNANGE @am”@ paragraph number ●nd irsdudk proposed rewrise, if possible. Attach WIW* shae= as needed.)

.

i. REASON FOR RECOMMENDATION

.

U.S. Army NatickRD&E Center 508-651-4501 256-4501

Cosstman~er,U.#. Army Na,ickRD&E Cess.er
E.ADORESSIncludeZi Code) IF YOU 00 NOT RECEIVE A REPLY WITHIN 45 OAYS. CONTACT:

ATTN : S&JNC-UTP
DefenseQuality●nd Standardization Office
5203 Leesburg Pike, Suite 1403, Falls Church, VA 22041-3466

Natick, MA 01760-5018 Telephone(703) 756-2340 AuTOvON *23~

ID Form 1426, OCT 89 NATICK 0P4, JUL 91 -WJOUS *io~ ●fe o~~ete.
19m9:


